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MAGIMIKX 1%

DESCRIPTION:

MAGIMIX 1% is an all-purpose bread improver.
Its excellent performance in all types

of bread baking is recognised by the

most demanding professionals.

MAGIMIK 1% acts at each stage of production,
from the dough's development during mixing
to the actual baking.

INGREDIENTS:

Wheat flour, Emulsifier. Ascorbic Acid, Enzymes.

ADVANTAGES

FOR THE BAKER:

* Increases hydration,

* Gives the dough greater elasticity,

* Develops a more even fermentation,

* Increases tolerance and dough volume.

ADVANTAGES

FOR THE CONSUMER:

* Enhances appearance and flavour.
* Longer shelf life.

REMARKS:

MAGIMIX 1% is readily adapted to your recipes
and baking process. For specific advice,
you can depend on the close cooperation

of our BAKING CENTRE and
technician-demonstrators.

RECOMMENDATIONS:

The amount specified on the package must
be respected. It varies from 0.5% to 1% on
flour weight. A lower dosage will have no
effect. However, an overdose, besides
increasing your costs, can produce
undesired results.

Blend MAGIMIK 1% directly with the flour or
water before mixing.

STORAGE:
To ensure best results, store MAGIMIK 1% in
a cool and dry place (25°C max)

PACKING:
Bag of 5kg.
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